in -beginner-easy 
STIR-N-ROLL PASTRY 
TASTES PEACHY—AN 


bi Die 


Preheat Oven to 400°. 


Make . « wee vi « . » » STIR-N-ROLL Pastry for 9-in. One-Crust Pie (recipe 


Place rounded-side-up in sii 


pastry-lined pie pan. . . 7 or 8 peeled, ripe, juicy peach halves 
24, cup sugar 
. 4 tbsp. GOLD MEDAL Flour 
Mix together and pour over / V4 tsp. salt 
Cc Y2 tsp. cinnamon 
1 cup cream (30%) 
Bake 35 20 45 minutes in moderately hot oven (400°), until crust is nicely browned and 
filling set. Serve slightly warm. 


STIR-N-ROLL PASTRY FOR 9-IN. ONE-CRUST PIE 


1. Mix together. . 2... } 1% cups sifted GOLD MEDAL Flour 
é . 1 tsp. salt 
Pour into a measuring cu 
(but don’t stir opetiee Y3 cup Wesson Oil 
LA sep ges ch eS ee 3 tbsp. cold whole milk 
' Then pour all at once into flour. 
2. Stir lightly until mixed. Round up dough. I itten slightly. 
3. Place between 2 sheets of waxed paper (12-1. square). Roll out gently until 
circle reaches edges of paper. (Waxed paper will not slip while rolling pastry, 
C) if table top under paper is slightly damp.) 
Peel off top paper. If dough cracks or breaks, mend without moistening by 
ptessing edges together . . . or by pressing a scrap of pastry lightly over tear. 
4. Lift paper and pastry by top corners; they will cling together. Place (paper 
side up) in 9-in. Ris BA. Carefully peel off paper. Gently ease and fit pastry into 
pan. Build up fluted edge. 


CHILDREN LIKE OODLES OF 


Snickerdaodles 


Preheat Oven to 400°. 


1 cup soft shortenin 
O Mix together thoroughly . 211% me sugar “ 
2 eggs 


2%, cups sifted GOLD MEDAL Flour 


Sift together and stir in . . J2 tsp. cream of tartar 
1 tsp. soda 


Yo tsp. salt 


